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ABSTRACT: Apparatus for continuously cooking a product 
whereby the product is introduccd into a pressurized chamber 
containing a heated liquid and its vapor, then moved scquen 
tially first through the liquid, second through the vapor, and 
thcnce out of the chamber, with sealing means being provided 
for preventing the escape of the liquid or's vapor. 
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APPARATUS FOR CONTINUOUSLY COOKING A 
PRODUCT 

It has been common practice to cook food products, such as 
chicken and the like, by immersing them in a pressurized, 
heated liquid such as cooking oil. This has been accomplished 
by providing a tank equipped with a closure and containing 
heated oil. In prior art devices, the food product was lowered 
into the oil, the tank sealed with the closure, and heat was 
added to the oil to raise the temperature and increase the pres 
sure in the tank. At the end of the cooking period, the vapors 
in the tank were vented to lower the pressure, the closure was 
removed, and the food was raised from the oil and permitted 
to drain. Manipulation of the closure, raising and lowering the 
temperature and pressure, and draining the cooked product 
were necessarily time consuming. In addition, an elaborate 
mechanism for handling vented vapors had to be maintained. 
An object of this invention is to continuously cook products 

in heated pressurized liquid without the necessity of periodi 
cally raising and lowering the temperature and pressure of the 
liquid, nor periodically venting the chamber containing the 
liquid. 
Another object of this invention is to cook products by mov 

ing them into and out of a chamber containing a heated liquid 
and its vapor while maintaining a positive pressure within the 
chamber. 
Another object of this invention is to maintain a pressure 

tight seal between a cooking chamber structure and transport 
means for conveying products therethrough. 
Another object of this invention is to cook a product by in 

troducing the product into a pressurized chamber containing a 
heated liquid and its vapor, moving the product sequentially 
through the liquid, the vapor and thence out of the chamber 
while preventing escape of the liquid or the vapor from the 
chamber. 
Other objects, uses and advantages of this invention will be 

apparent from the following description, which proceeds with 
reference to the accompanying drawings wherein: 

FIG. 1 is a cross-sectional schematic view illustrating one 
embodiment of this invention; 

FIG. 2 is a fragmentary, enlarged view of transport means 
for conveying products to be cooked. 

Referring to FIG. 1, the cooking apparatus includes a tank 2 
defining an enclosed pressure-tight chamber 4 adapted to con 
tain a liquid 6 in the lower portion thereof while trapping the 
liquid's vapor in the upper portion. An electrical immersion 
heating element 8 carried by the tank 2 extends into chamber 
4, contacting the liquid 6 for heating the same, and a suitable 
thermostat 10 controls the operation of the heating element 8 
to maintain the liquid 6 at a preselected temperature. It will be 
apparent that the pressure within the sealed chamber 4 will be 
maintained at a discreet level by maintaining a temperature of 
the liquid 6 at a selected level with the pressure level being 
determined by the temperature of the liquid and the vapor 
pressure thereof. However, a pressure relief valve 12 is pro 
vided and is connected to the chamber 4 through a conduit 14 
for relieving pressure in the chamber 4 should an undesirable 
pressure rise occur due to failure of thermostat 10 or con 
tamination of the liquid 6 by fluids having relatively high 
vapor pressures. 
The liquid 6 may be introduced to chamber 4 through a 

valve 7 and conduit 9 and drained from the chamber 4 
through a conduit 11 and valve 13. 
Transport means in the form of a continuous conveyor 16 is: 

provided for moving the product to be cooked into and out of 
the chamber 4 while maintaining the pressurized condition of 
the chamber with the path of the product passing first through 
the zone containing the heated liquid 6 and then through the 
zone containing the liquid's vapor. 
As shown in FIG. 2, the continuous conveyor 6 is made up 

of the plurality of containers 18 with each container compris 
ing a pair of spaced, circular, imperforate endplates 20 and 
20A. The endplates 20 and 20A of each container are main 
tained in spaced, juxtaposed relation to each other by plurality 
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of elongated spacers 22 attached by any suitable means to 
plates 20 and 20A. The spacers 22 are secured to the circular 
plates 20 and 20A adjacent the periphery thereof and in 
spaced relation to each other to define a rack or basket in 
which the product to be cooked may be deposited. 
The periphery of each of the endplates 20 and 20A is pro 

vided with an annular groove 24 adapted to receive an O-ring 
26. Adjacent containers 18 are connected to each other by ar 
ticulated links 27 to form an endless chain which engages 
peripheries of a pair of drums 28-30. Lugs, 32, on the 
periphery of the drum 28 engage the containers 18 to move 
them through a selected path when the drum 28 is rotated by a 
motor 34. Similar lugs 34 on the periphery of the drum 30 are 
engaged by the containers 18 to rotate the drum 30 and direct 
the containers into the open end of a cylindrical conduit 36. 
The conduit 36 extends into the bottom of the tank 2, up 

wardly through chamber 4, and out the top of the tank 2 and is 
secured in fluidtight relation to the tank wall at points of en 
trance and exit as by welding or like. The conduit 36 includes 
a first imperforate sealing portion 38 at the bottom of the tank 
2, a medial perforate portion 40 within chamber 4, and a 
second imperforate sealing portion 42 at the top of tank 2. 
The drums 28 and 30 are arranged to move the containers 18 
through the conduit 36 and the internal diameters of the seal 
ing portions 38-42 are sized to cooperate with the O-rings 26 
and circular endplates 20, 20A to effect a fluidtight seal 
therebetween. Spacing of the containers 18 from each other 
and the axial length of the sealing portions 38 and 42 are 
selected so that at least one O-ring 26 is effecting the sealing 
function in the first sealing portion 38 and in the second seal 
ing portion 42 at all times so that pressure in chamber 4 is 
maintained as the containers 18 move therethrough. 

In operation, the product, such as chicken or the like, is 
deposited in one of the containers 18 of the conveyor 16 at 
station A. The container containing the product is drawn into 
the imperforate sealing section 38 of the conduit 36 with the 
O-ring 26 carried by the container 18 engaging the inner wall 
of the sealing portion 38 to form a fluidtight seal. As the con 
tainer 18 containing the product moves through the sealing 
portion 38, the second O-ring 26 carried thereby enters the 
sealing portion 38 to form a fluidtight seal before the first O 
ring 26 leaves the imperforate portion 38 and enters the per 
forate portion 40 of conduit 36; thus a seal will be maintained 
as the first O-ring carried by the container carrying the 
product moves into the imperforate portion 40. When the 
container 18 carrying the product enters the perforate portion 
40 of the conduit 36, it and the product contained therein are 
engulfed by the heated liquid 6 and the product is cooked as it 
is moved through the liquid 6. As the container 18 containing 
the product moves upward through the perforate portion 40 of 
conduit 36 it raises the product out of the liquid 6 permitting 
excess liquid to drain from the product and return to the lower 
portion of chamber 4. Further movement of the container 18 
containing the product carries the same into and through the 
imperforate sealing portion 42 with the O-rings 26 carried 
thereby engaging the inner wall of the imperforate portion 42 
in the same manner they engaged the inner wall of the imper 
forate sealing portion 38 to maintain a fluidtight seal between 
chamber 4 and the atmosphere while other containers passing 
through the imperforate sealing portion 38 maintain a seal at 
the lower end. As the container 18 containing the productim 
merges from conduit 36, it engages the drum 28 and is carried 
to unloading station B where the container 18 is inverted and 
the product falls into a suitable receptacle 44. 
The pattern of travel of each container 18 is identical and it 

will be apparent that the apparatus will provide for uniformity 
of finished product while eliminating the necessity for periodi 
cally raising and lowering the temperature of the cooking 
liquid and providing for regular blow down of the cooking 
liquid's vapor. 
While the invention has been described in connection with 

specific embodiment thereof, it will be understood that it is 
capable of further modification, and this application is in 
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tended to cover any variations, uses, or adaptations of the in 
vention following, in general, the principles of the invention 
and including such departures from the present disclosure as 
come within know or customary practice of the art to which 
the invention pertains and as may be applied to the essential 
features hereinbefore set forth, and as fall within the scope of 
the invention or the limits of the appended claims. 

Having thus described the invention, we claim: 
1. Apparatus for continuously cooking products comprising 

tank means defining a pressurized chamber including a first 
Zone for containing a heated liquid and a second zone for con 
taining the liquid's vapor, transport means for carrying a 
product sequentially into said chamber, through said first 
Zone, said second Zone, and out of said chamber, and sealing 
means cooperable with said tank means and said transport 
means for maintaining a positive pressure in said chamber. 

2. Apparatus as claimed in claim 1 wherein said transport 
means includes a plurality of containers. 

3. Apparatus as claimed in claim 2 wherein said scaling 
means comprises annular sealing elements for effecting a seal 
between said tank means and said containers. 

4. Apparatus as claimed in claim 3 wherein said sealing 
means includes an annular sealing element carried by each of 
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4 
said containers. 

5. Apparatus as claimed in claim 4 wherein said tank means 
includes a cylindrical inlet and a cylindrical outlet cooperable 
with said sealing means. 

6. Apparatus as claimed in claim 5 wherein said transport 
means and said tank means are constructed and arranged to 
maintain at least one of said sealing elements in said inlet and 
at least one of said sealing elements in said outlet at all times. 

7. Apparatus for continuously cooking products comprising 
tank means defining an enclosed chamber, means for heating 
a liquid in the lower portion of said chamber, means for in 
troducing the product into the lower portion of said chamber 
while preventing escape of liquid therefrom, and means for 
removing the product from upper portion of said chamber 
while preventing the release of vapor pressure therefrom. 

8. Apparatus as claimed in claim 7 comprising tubular 
means extending into said lower portion of said chamber, a 
plurality of containers for transporting the product through 
said tubular means, and annular sealing means cooperable 
with said tubular means and said containers for preventing 
fluid flow therebetween. 


